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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 


EFFECTIVE  JANUARY  25,  1949 


First  Issue 


This  is  the  first  issue  of  the  United  States  Standards  for 
Grades  of  Frozen  Pineapple.  These  standards  are  issued  by 
the  Department  after  careful  consideration  of  all  data  and 
views  submitted. 

These  standards  were  published  in  the  Federal  Register  of 
December  25,  1948,  and  recodified  in  the  Federal  Register 
of  December  9,  1953  (18  F.R.  8037)  — Section  52.1750  was 
amended  (22  F.R.  3535)  to  become  effective  July  1,  1957. 

As  in  the  case  of  other  standards  for  processed  fruits  and 
vegetables,  these  standards  are  designed  to  serve  as  a con- 
venient basis  for  sales,  for  establishing  quality  control 
programs,  and  for  determining  loan  values.  They  will  also 
serve  as  a basis  for  the  inspection  of  this  commodity  by 
Federal  inspection  service,  which  is  available  for  the  in- 
spection of  other  processed  products  as  well. 

The  Department  welcomes  suggestions  which  might  aid  in  im- 
proving these  standards  in  future  revisions.  Comments  may 
be  submitted  to,  and  copies  of  these  standards  obtained  from: 

Chief,  Processed  Products  Standardization 
and  Inspection  Branch 
United  States  Department  of  Agriculture 
Agricultural  Marketing  Service 
Fruit  and  Vegetable  Division 
Washington  25,  D.  C. 
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UNITED  STATES  STANDARDS  FOR  GRADES  OF 
FROZEN  PINEAPPLE1 

Effective  January  25,  1949 


PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

52.1741  Product  description. 

52.1742  Styles  of  frozen  pineapple. 

52.1743  Grades  of  frozen  pineapple. 

FACTORS  OF  QUALITY 

52.1744  Ascertaining  the  grade. 

52.1745  Ascertaining  the  rating  of  each 

factor. 

52.1746  Color. 

52.1747  Uniformity  of  size  and  symmetry. 

52.1748  Absence  of  defects. 

52.1749  Character. 

LOT  INSPECTION  AND  CERTIFICATION 

52.1750  Ascertaining  the  grade  of  a lot. 

SCORE  SHEET 

52.1751  Score  Sheet  for  frozen  pineapple. 
PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES' 

§ 52.1741  Product  description.  Fro- 
zen pineapple  is  prepared  from  the  prop- 
erly ripened  fruit  of  the  pineapple  plant 
(Ananas  sativus  or  Ananas  comosus) ; i£ 
peeled,  cored,  trimmed,  and  washed;  may 
be  packed  with  or  without  packing 
media;  and  is  frozen  and  stored  at  tem- 
peratures necessary  for  the  preservation 
of  the  product. 

§ 52.1742  Styles  of  frozen  pineapple — 

(a)  Whole  slices.  Frozen  whole  slices  of 
pineapple  consist  of  whole,  practically 
unbroken  slices  of  pineapple  that  have 
been  cut,  at  a right  angle  to  the  longi- 
tudinal axis,  into  approximately  equal 
units. 

(b)  Half  slices.  Frozen  half  slices  of 


1 The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi- 
sions of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 


pineapple  are  such  portions  of  whole 
slices  of  pineapple  that  are  so  matched 
in  size  and  thickness  that  two  portions 
are  approximately  equivalent  to  a slice. 

(c)  Broken  slices.  Frozen  broken 
slices  of  pineapple  consist  of  portions  of 
slices  of  pineapple,  >f  such  portions  are 
approximately  of  the  same  thickness  and 
diameter. 

(d)  Crushed.  Frozen  crushed  pine- 
apple is  pineapple  that  has  been  cut, 
shredded,  or  crushed  into  fine  pieces. 

(e)  Tidbits.  Frozen  tidbits  of  pine- 
apple are  small,  wedge-shaped  sections 
cut  from  slices  or  portions  of  slices  of 
pineapple. 

(f)  Chunks.  Frozen  chunks  of  pine- 
apple are  pieces  of  pineapple  which  do 
not  conform  to  any  of  the  foregoing 
styles,  which  need  not  be  symmetrical 
nor  uniform  in  size,  and  which  do  not 
exceed  1 V2  inches  in  any  dimension. 

§ 52.1743  Grades  of  frozen  pineapple. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  whole  slices,  crushed,  tid- 
bits, or  chunks  that  possess  a practically 
uniform,  bright,  characteristic  yellow 
color  in  the  applicable  style;  are  practi- 
cally uniform  in  size  and  symmetry  in 
the  applicable  style;  are  practically  free 
from  defects  in  the  applicable  style;  pos- 
sess a good  character  in  the  applicable 
style;  possess  a normal  flavor  and  odor; 
and  score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  whole  slices,  crushed, 
tidbits,  or  chunks  that  possess  a reason- 
ably uniform,  good,  characteristic  yellow 
color  in  the  applicable  style;  are  reason- 
ably uniform  in  size  and  symmetry  in 
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the  applicable  style;  are  reasonably  free 
from  defects  in  the  applicable  style;  pos- 
sess a reasonably  uniform,  reasonably 
good  character  in  the  applicable  style; 
possess  a normal  flavor  and  odor;  and 
score  not  less  than  80  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand- 
ard” is  the  quality  of  half  slices  and 
broken  slices  that  are  fairly  uniform  in 
size  and  symmetry;  possess  a fairly  uni- 
form, fairly  good,  characteristic  yellow 
color  or  better  color;  are  fairly  free  from 
defects;  possess  a fairly  good  character; 
possess  a normal  flavor  and  odor;  and 
score  not  less  than  70  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substandard” 
is  (1)  the  quality  of  whole  slices,  crushed, 
tidbits,  or  chunks  that  fail  to  meet  the 
requirements  of  “U.  S.  Grade  B”  or  “U.  S. 
Choice”;  or  (2)  the  quality  of  half  slices 
or  broken  slices  that  fail  to  meet  the 
requirements  of  “U.  S.  Grade  C”  or  “U.  S. 
Standard.” 

FACTORS  OF  QUALITY 

§ 52.1744  Ascertaining  the  grade. 

(a)  The  grade  of  frozen  pineapple  is  de- 
termined immediately  after  thawing  to 
the  extent  that  the  mass  or  units  may  be 
easily  separated.  The  grade  of  frozen 
pineapple  may  be  ascertained  by  con- 
sidering, in  addition  to  the  requirements 
of  the  respective  grade,  the  following 
factors:  Color,  uniformity  of  size  and 
symmetry,  absence  of  defects,  and  char- 
acter. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  factor 
Is: 


Factors : Points 

Color  20 

Uniformity  of  size  and  symmetry 20 

Absence  of  defects 30 

Character 30 


Total  score 100 

(c)  “Normal  flavor  and  odor”  means 
that  the  pineapple  is  free  from  objec- 
tionable flavors,  off  flavors,  and  objec- 


tionable odors  of  any  kind 

§ 52.1745  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “18  to  20  points” 
means  18,  19,  or  20  points). 

§ 52.1746  Color — (a)  (A)  classifica- 
tion. Whole  slices,  crushed,  tidbits,  or 
chunks  that  possess  a practically  uni- 
form, bright,  characteristic  yellow  color, 
may  bo  given  a score  of  18  to  20  points. 
“Practically  uniform,  bright,  character- 
istic yellow  color”  means  that  the  frozen 
pineapple  has  a yellow  color  typical  of 
frozen  pineapple  and  that  there  may  be 
some  variation  of  such  color  in  the  mass 
or  of  the  units. 

(b)  (B)  classification.  Whole  slices, 
crushed,  tidbits,  or  chunks  that  possess 
a reasonably  uniform,  good,  character- 
istic yellow  color,  may  be  given  a score 
of  16  or  17  points.  Frozen  pineapple 
that  falls  into  this  classification  shall  not 
be  graded  above  “U.  S.  Grade  B”  or  “U.  S. 
Choice,”  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 
“Reasonably  uniform,  good,  characteris- 
tic yellow  color”  means  that  the  frozen 
pineapple  may  have  considerable  varia- 
tion of  such  color  in  the  mass  or  of  the 
units. 

(c)  (C)  classification.  Half  slices  or 
broken  slices  that  possess  a fairly  uni- 
form, fairly  good,  characteristic  yellow 
color  or  better  color  may  be  given  a score 
of  14  or  15  points.  Frozen  pineapple 
that  falls  into  this  classification  shall  not 
be  graded  above  “U.  S.  Grade  C”  or  “U.  S. 
Standard,”  regardless  of  the  total  score 
for  the  product  (this  is  a limiting  rule). 
“Fairly  uniform,  fairly  good,  character- 
istic yellow  color,”  means  that  the  in- 
dividual units  of  the  frozen  pineapple 
may  vary  markedly  from  a uniform, 
typical  yellow  color  and  may  be  slightly 
dull  in  color. 

(d)  ( SStd ) classification.  Frozen 
pineapple  that  possesses  a grayish  cast 
or  is  definitely  dull  or  off-color  for  any 
reason,  or  that  fails  to  meet  the  require- 
ments of  paragraphs  (a),  (b),  or  (c)  of 
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this  section  for  the  applicable  style  may 
be  given  a score  of  0 to  13  points  and 
shall  not  be  graded  above  “U.  S.  Grade 
D”  or  “Substandard”,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule), 

§ 52.1747  Uniformity  of  size  and  sym- 
metry— (a)  General.  The  factor  of  uni- 
formity of  size  and  symmetry  shall  not 
be  scored  when  grading  frozen  crushed 
pineapple  or  frozen  chunks  of  pineapple. 
The  other  three  factors  shall  be  scored 
and  the  total  shall  be  multiplied  by  100 
and  divided  by  80,  dropping  any  frac- 
tions, to  determine  the  total  score. 

(b)  (A)  classification.  If  the  frozen 
pineapple  units  are  practically  uniform 
in  size  and  symmetry,  a score  of  18  to  20 
points  may  be  given.  “Practically  uni- 
form in  size  and  symmetry”  has  the  fol- 
lowing meaning  with  respect  to,  and  ap- 
plies only  to,  the  following  styles  of 
frozen  pineapple: 

(1)  Whole  slices  and  tidbits.  All  of  the 
units  within  each  style  are  the  same  ap- 
parent thickness,  size,  and  shape,  with 
not  more  than  a slight  deviation  in  actual 
dimensions. 

(c)  (S)  classification.  If  the  frozen 
pineapple  units  are  reasonably  uniform 
in  size  and  symmetry,  a score  of  16  or 
17  points  may  be  given.  Frozen  pine- 
apple that  falls  into  this  classification 
shall  not  be  graded  above  “U.  S.  Grade 
B”  or  “U.  S.  Choice,”  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  “Reasonably  uniform  in 
size  and  symmetry”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Whole  slices  and  tidbits.  The 
units  within  each  style  may  vary  in 
thickness,  size,  and  shape  with  more 
than  a slight  deviation  in  actual  dimen- 
sions. 

(d)  (C)  classification.  If  the  frozen 
pineapple  units  consist  of  half  slices  or 
broken  slices,  a score  of  14  or  15  points 
may  be  given.  Frozen  pineapple  that 
falls  into  this  classification  shall  not 
be  graded  above  “U.  S.  Grade  C”  or 
“U.  S.  Standard,”  regardless  of  the  total 


score  for  the  product  (this  is  a limiting 
rule) . 

§ 52.1748  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de- 
fects refers  to  the  degree  of  freedom 
from  blemished  units;  from  excessively 
trimmed  units;  from  broken  units;  and 
from  crushed  units.  (See  Table'  No.  I 
of  this  subpart.) 

(1)  “Blemished  units”  are  units  of 
frozen  pineapple  with  any  fruit  eye  more 
than  Vs2  inch  in  diameter,  deep  fruit  eyes 
regardless  of  area,  brown  spots,  peel, 
bruise,  or  other  injury. 

(2)  “Excessively  trimmed  units” 
means  that  the  units  have  been  so 
trimmed  that  they  do  not  retain  their 
apparent  original  conformation. 

(3)  “Broken  units”  means  that  whole 
slices  are  definitely  severed  from  core 
hole  to  perimeter. 

(4)  “Crushed  units,”  except  for 
crushed  style,  means  that  the  units  have 
been  crushed  to  the  extent  that  they  are 
not  of  normal  shape. 

(b)  (A)  classification.  Frozen  pine- 
apple that  is  practically  free  from  de- 
fects may  be  given  a score  of  27  to  30 
points.  “Practically  free  from  defects” 
has  the  following  meaning  with  respect 
to,  and  applies  only  to,  the  following 
styles  of  frozen  pineapple: 

(1)  Whole  slices.  No  units  are 
crushed ; no  units  are  excessively 
trimmed:  not  more  than  5 percent,  by 
count,  may  be  blemished;  and  not  more 
than  10  percent,  by  count,  may  be  broken 
in  one  place  only.  One  blemished  unit 
and  one  broken  unit  are  permitted  if 
one  unit  exceeds  the  respective  allow- 
ance of  5 percent  and  10  percent  by 
count. 

(2)  Tidbits  and  chunks.  Not  more 
than  5 percent,  by  count,  may  be  crushed 
and  not  more  than  5 percent,  by  count, 
may  be  blemished. 

(3)  Crushed.  Not  more  than  V2  per- 
cent by  weight,  may  be  blemished  units. 
In  determining  the  weight  of  blemished 
material,  the  weight  of  the  entire  blem- 
ished piece  is  included  and  the  percent- 
age is  based  on  the  net  weight  of  the 
pineapple. 
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(c)  (JB)  classification.  Frozen  pine- 
apple that  is  reasonably  free  from  de- 
fects may  be  given  a score  of  24  to  26 
points.  Frozen  pineapple  that  falls  into 
this  classification  shall  not  be  graded 
above  “U.  S.  Grade  B”  or  “U.  S.  Choice,” 
regardless  of  the  total  score  for  the  prod- 
uct (this  is  a limiting  rule).  “Reason- 
ably free  from  defects”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Whole  slices.  Not  more  than  3 
percent,  by  count,  may  be  excessively 
trimmed;  not  more  than  5 percent,  by 
count,  may  be  crushed;  not  more  than 
12  y2  percent,  by  count,  may  be  blem- 
ished; and  not  more  than  25  percent, 
by  count,  may  be  broken  in  one  place 
only. 

(2)  Tidbits  and  chunks.  Not  more 
than  5 percent,  by  count,  may  be 
crushed;  and  not  more  than  12y2  per- 
cent, by  count,  may  be  blemished. 

(3)  Crushed.  Not  more  than  1 per- 
cent, by  weight,  may  be  blemished  units. 
In  determining  the  weight  of  blemished 
material,  the  weight  of  the  entire  piece 
is  included  and  the  percentage  based  on 
the  net  weight  of  the  frozen  pineapple. 

(d)  (C)  classification.  Frozen  pine- 
apple that  is  fairly  free  from  defects 
may  be  given  a score  of  21  to  23  points. 
Frozen  pineapple  that  falls  into  this 
classification  shall  not  be  graded  above 
“U.  S.,  Grade  C”  or  “U.  S.  Standard,” 
regardless  of  the  total  score  for  the 
product  (this  is  a limiting  rule) . “Fairly 
free  from  defects”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Half  slices  and  broken  slices. 
Not  more  than  5 percent,  by  count,  may 
be  crushed;  and  not  more  than  12y2 
percent,  by  count,  may  be  blemished. 
Since  half  slices  and  broken  slices  of 
frozen  pineapple  are  whole  slices  broken 
in  more  than  one  place,  these  styles  are 
scored  in  this  classification  and  shall 
not  be  graded  above  “U.  S.  Grade  C”  or 
“U.  S.  Standard,”  regardless  of  the  total 
score  for  the  product  (this  is  a limiting 
rule). 


(e)  ( SStd ) classification.  Whole 
slices,  crushed,  tidbits,  and  chunks  of 
pineapple  that  fail  to  meet  paragraph 
(c)  of  this  section;  and  half  slices  or 
broken  slices  of  frozen  pineapple  that 
fail  to  meet  the  requirements  of  para- 
graph (d)  of  this  section  may  be  given 
a score  of  0 to  20  points  and  shall  not 
be  graded  above  “U.  S.  Grade  D”  or 
“Substandard”  regardless  of  the  total 
score  for  the  product  (this  is  a limiting 
rule) . 

(f)  Evaluation  of  score.  The  evalua- 
tion of  the  score  for  the  factor  of  ab- 
sence of  defects  may  be  determined  from 
Table  No.  I of  this  subpart  which  indi- 
cates the  maximum  allowances  for  each 
type  of  defect  for  the  score  indicated. 
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§ 52.1749  Character — :(a)  General. 

The  factor  of  character  refers  to  the 
degree  of  ripeness  and  texture  of  the 
fruit. 

(b)  (A)  classification.  Frozen  pine- 
apple # that  possesses  a good  character 
may  be  given  a score  of  27  to  30  points. 
“Good  character”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Whole  slices,  tidbits,  and  crushed. 
The  fruit  is  of  practically  uniform  ripe- 
ness and  there  may  be  present  not  more 
than  2 V2  percent,  by  weight  of  the  pine- 
apple, that  is  core  material  or  fibrous 
stock;  and,  in  the  case  of  whole  slices 
and  tidbits,  the  fruit  is  reasonably  firm 
and  the  fruitlets  appear  as  a compact 
structure,  reasonably  free  from  porosity. 

(2)  Chunks.  The  fruit  is  of  practi- 
cally uniform  ripeness  and  normally  has 
had  more  of  the  fibrous  portions  around 
the  core  hole  removed  than  is  the  case 
with  other  styles  of  pack;  the  fruit  is 
reasonably  firm  and  the  fruitlets  appear 
as  a compact  structure,  reasonably  free 
from  porosity. 

(c)  (B)  classification.  Frozen  pine- 
apple that  possesses  a reasonably  good 
character  may  be  given  a score  of  24  to 
26  points.  Frozen  pineapple  which  falls 
into  this  classification  shall  not  be 
graded  above  “U.  S.  Grade  B”  or  “U.  S. 
Choice,”  regardless  of  the  total  score 
for  the  product  (this  is  a limiting  rule). 
“Reasonably  good  character”  has  the 
following  meaning  with  respect  to,  and 
applies  only  to,  the  following  styles  of 
frozen  pineapple : 

(1)  Whole  slices,  tidbits,  and  crushed. 
The  fruit  is  of  reasonably  uniform  ripe- 
ness and  there  may  be  present  not  more 
than  5 percent,  by  weight  of  the  pine- 
apple, that  is  core  material  or  fibrous 
stock;  and,  in  the  case  of  whole  slices 
and  tidbits,  the  fruitlets  are  reasonably 
compact  in  structure,  fairly  free  from 
porosity. 

(2)  Chunks.  The  fruit  is  of  reasonably 
uniform  ripeness  and  normally  has  had 
more  of  the  fibrous  portions  around  the 


core  hole  removed  than  is  the  case  with 
other  styles  of  pack;  and  the  fruitlets  are 
reasonably  compact  in  structure,  fairly 
free  from  porosity. 

(d)  (C)  classification.  If  the  frozen 
pineapple  possesses  a fairly  good  char- 
acter, a score  of  21  to  23  points  may  l^e 
given.  Frozen  pineapple  that  falls  into 
this  classification  shall  not  be  graded 
above  “U.  S.  Grade  C”  or  “U.  S.  Stand- 
ard” regardless  of  the  total  score  for  the 
product  (this  is  a limiting  rule). 
“Fairly  good  character”  has  the  follow- 
ing meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Half  slices  and  broken  slices.  The 
texture  may  be  variable  and  there  may 
be  present  not  more  than  5 percent,  by 
weight  of  the  pineapple,  that  is  core  ma- 
terial or  fibrous  stock  and  the  fruit- 
lets may  be  flaccid  and  loosely  con- 
structed. 

(e)  ( SStd ) classification.  Whole 

slices,  crushed,  tidbits,  and  chunks  of 
pineapple  that  fail  to  meet  paragraph 
(c)  of  this  section;  and  half  slices  and 
broken  slices  that  fail  to  meet  the  re- 
quirements of  paragraph  (d)  of  this  sec- 
tion, may  be  given  a score  of  0 to  20 
points  and  shall  not'  be  graded  above 
“U.  S.  Grade  D”  or  “Substandard”  re- 
gardless of  the  total  score  for  the  prod- 
uct (this  is  a limiting  rule). 

LOT  INSPECTION  AND  CERTIFICATION 

§ 52.1750  Ascertaining  the  grade  of  a 
lot.  The  grade  of  a lot  of  frozen  pineapple 
covered  by  these  standards  is  determined 
by  the  procedures  set  forth  in  the  Regu- 
lations Governing  Inspection  and  Cer- 
tification of  Processed  Fruits  and  Vege- 
tables, Processed  Products  Thereof,  and 
Certain  Other  Processed  Food  Products 
(§§  52.1  to  52.87;  22  F.  R.  3535). 


7 


SCORE  SHEET 

§ 52.1751  Score  sheet  for  frozen  vine- 
apple. 


Size  and  kind  of  container 

Container  mark  or  identification ... 

Label  (style  of  pack:  Ratio  of  fruit  to  sugar,  etc., 

if  shown) 

Net  weight . 

Style - 

Count  (of  whole  slices) 


Factors 

Score  points 

f(A) 

18-20 

Color 

20 

(B) 

1(C) 

i 16-17 
i 14-15 

1(D) 

'0-13 

((A) 

18-20 

Uniformity  of  size  and 

20 

UB) 

i 16-17 

symmetry 

1(C) 

' 14-15 

((A) 

27-30 

Absence  of  defects  

30 

(B) 

|(C) 

! 24-26 
i 21-23 

1(D) 

i 0-20 

((A) 

27-30 

Character 

30 

1(B) 

1(C) 

i 24-26 
' 21-23 

1(D) 

• 0-20 

Total  score. 

100 

Normal  flavor  and  odor. 
Grade. 


» Indicates  limiting  rule. 


Recodified  in  the  Federal  Register  of  December  9,  1953  (18  F.R • 

Section  52.1750  amended  May  22,  1957  (22  F.R.  3535) 
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